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ABBREVIATIONS AND SPECLAL TERMS USED lX THE REPORT 


CCA Central Competent Authorit) bational Inspection Sen  ice for 
Li\ estock and Meat (RVV)] 

E, coli Escherichia coli 

FSIS Food Safety and Inspection Service 

KvW Inspectorate for Health Protection and Veterinary Public Health 

LRVV National Inspection Service for Livestock and Meat Laboratory 

PWHACCP Pathogen Reduction/Hazard Analysis and Critical Control Point 
Systems 

RIKILT Institute of Food Safety, Wageningen University Research Center 

RVV National Inspection Service for Livestock and Meat or 
Rijksdienst voor de keuring van Vee en Vless (RVV) 

Salmonella Salmonella species 

SSOP Sanitation Standard Operating Procedures 

USD A United States Department of Agriculture 

VEA European Community (EC)/United States Veterinary Equivalence 
Agreement 

VIC 

VWA The Food and Consumer Product Safety Authority or Voedsel-en 
Waren Autoriteit 



The audit took place in the Netherlands from April 7 through May 6. 2004. 

,4n opening meeting mas held on April 7. 2004. in The Hague uith the Central Competent 
Authority (CCA). At this meeting. the auditor confirmed the objective and scope of the 
audit. the auditor's itinerarq-. and requested additional information needed to complete the 
audit of the Ketherlands meat inspection system. 

The auditor was accompanied during the entire audit by representatives from the CCA. the 
National Inspection Senice for Livestock and Meat (RVV). and/or representatives from the 
regional and local inspection offices. 

2. OBJECTIVE OF THE AUDIT 

This audit was a routine annual audit. The objective of the audit was to evaluate the 
performance of the CCA with respect to controls over the slaughter and processing 
establishments certified by the CCA as eligible to export meat products to the United 
States. 

In pursuit of the objective, the following sites were visited: the headquarters of the CCA. 
two regional inspection offices. one district office, two laboratories performing 
microbiology and/or residue analj-tical testing on United States-destined product, four 
sw-ine slaughter establishments, four meat processing establishments and one cold storage 
facility. 

1 Competent Authority Visits 1 
. I Competent Authority 1 Central ~ k i o n a l  

District 

1 Laboratories 
Meat Slaughter Establishments 

1
/ lMeat Processing Establishments 

Cold Storage Facility 
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This on-site audit was conducted in four parts. One part involved visits with CCA officials 
to discuss oversight programs and practices, including enforcement activities. The second 
part involved an audit of a selection of records in the country's inspection headquarters or 
regional offices. The third part involved on-site visits to nine establishments: four 
slaughter establishments. four processing establishments. and one cold storage facility. 
The fourth part involved visits to tkvo microbiology and residue laboratories. Both 
laboratories were conducting analyses of field samples for the presence of generic 



Escherichia coli (E. coli) and Salmonella. Both laboratories tvere also conducting anal>-ses 
of field samples for the Ketherlands national residue control program. 

Program effectikeness determinations of the Netherlands' inspection system focused on 
five areas of risk: (1) sanitation controls. including the implementation and operation of 
Sanitation Standard Operating Procedures. (2) animal disease controls. (3) 
slaughter,/processing controls. including the implementation and operation of HACCP 
programs and a testing program for generic E. coli, (4) residue controls. and (5) 
enforcement controls. including a testing program for Salmonella. The Netherlands 
inspection system was assessed by evaluating these five risk areas. 

During all on-site establishment visits. the auditor evaluated the nature. extent and degree 
to which findings impacted on food safety and public health. The auditor also assessed 
how inspection services are carried out by the Netherlands and determined if establishment 
and inspection system controls were in place to ensure the production of meat products that 
are safe, unadulterated and properly labeled. 

At the opening meeting, the auditor explained to the CCA that their inspection system 
would be audited in accordance with three areas of focus. First, under provisions of the 
European Community/United States Veterinary Equivalence Agreement (VEA). the FSIS 
auditor would audit the meat inspection system against European Commission Directive 
6414331EEC of June 1964; European Commission Directive 96/22/EC of April 1996; and 
European Commission Directive 96/23/EC of April 1996. These directives have been 
declared equivalent under the VEA. 

Second, in areas not covered by these directives, the auditor would audit against FSIS 
requirements. FSIS requirements include daily inspection in all certified establishments, 
humane handling and slaughter of animals, the handling and disposal of inedible and 
condemned materials, species verification testing, and requirements for HACCP, SSOP. 
testing for generic E. coli and Salmonella. 

Third. the auditor would audit against any equivalence determinations that have been made 
by FSIS for the Netherlands under provisions of the Sanitary/Phytosanitary Agreement. 
Accordingly, FSIS has made an equivalence determination regarding the use of the I S 0  
Method 6579 for Salmonella as well as testing for the presence of Enterobacteriaceae in 
lieu of generic E. coli. 

4. LEGAL BASIS FOR THE AUDIT 

The audit was undertaken under the specific provisions of United States laws and 
regulations, in particular: 

The Federal Meat Inspection Act (2 1 U.S.C. 601 et seq.). 

The Federal Meat Inspection Regulations (9 CFR Parts 301 to end). which include the 
Pathogen ReductiordHACCP regulations. 



In addition. compliance bvith the following European Community Directives bvas also 
assessed: 

Council Directive 64433,'EEC of June 1964 entitled Health Problems Affecting Intra- 
Community Trade in Fresh Meat 
Council Directive 96/23/'EC of 29 April 1996 entitled Measures to Monitor Certain 
Substances and Residues Thereof in Live Animals and Animal Products 
Council Directive 96/22/EC of 29 April 1996 entitled Prohibition on the Lse in Stock 
farming of Certain Substances Ha\ ing a Hormonal or Thyrostatic Action and of B- 
agonists 

5 .  SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' u-ebsite at the following address: 
http://199.140.65.44/regulations~&golicies/Foreign~Audit~Reports/index.asp 

In the FSIS audit of the Netherlands in February 2003, the following findings were 
observed: 

Continuing problems with SSOP and HACCP implementation. 
Incomplete monthly supervisory reviews. 
Kon-FSIS approved Salmonella testing method (VIDAS). 
Inadequate laboratory quality control procedures (residue laboratory). 
Inadequate enforcement by CCA in establishments. 
Of the 10 establishments reviewed. one received a NOID. 

In the FSIS audit of the Netherlands in September 2003, improvements were noted. 
However, the following findings were observed: 

Non-FSIS approved laboratory testing method for Salmonella (VIDAS SLM). 
Species verification did not include testing for the presence of beef. 
Inadequate post mortem inspection procedures (mesenteric lymph nodes were not 
palpated). 

6. MAINFINDINGS 

6.1 Legislation 

The auditor was informed that the relevant EC Directives, determined equivalent under the 
VEA. had been transposed into the Netherlands' legislation. 

6.2 Government Oversight 

The Food and Consumer Product Safety Authority (VW,4) is an independent agency under 
full ministerial responsibility of the Minister of Agriculture. Nature. and Food Quality. The 
VWA has t ~ v o  operating units: 

1)  Inspectorate for Health Protection and Veterinary Public Health (KvW) 



2) National Inspection S e n  ice for Li\ estock and Meat (RVV) 

The RVV has the organizational structure and staffing to ensure uniform implementation of 
L.S. requirements in those establishments certified to export meat to the United States of 
America. RVV is responsible for directing. planning. and de\ eloping meat inspection 
s? stem in the Netherlands as well as oversight and enforcement of the FSIS regulatory 
requirements. RVV has a staff of approximatelq 1,320 personnel to carry out its meat 
inspection activities. All RVV inspection personnel assigned to establishments certified to 
export meat to the Cnited States are government employees receiving no remunerations 
from either industry groups or establishment personnel. 

6.2.1 CCA Control Systems 

The RVV regulatory oversight of its meat inspection program consists of four levels: 
central. regional. district. and team. RVV provides direct oversight of four regional offices, 
which provide oversight of fourteen district offices. The district offices manage 47 teams 
with each team being supervised by a Team Leader who has responsibility of two or more 
establishments. The Team Leader supervises two or more veterinarians-in-charge. other 
full time RVV veterinarians. part-time veterinarians (practitioners). full-time RVV meat 
inspectors, and part-time assistant meat inspectors. 

6.2.2 Ultimate Control and Supervision 

The RVV has the legal authority to supervise and enforce the Netherlands' meat inspection 
activities through its linear government oversight, i.e.. headquarters to regions to districts to 
Team Leaders. 

The in-plant inspection personnel are supervised by the veterinarian-in-charge (VIC) who 
has the authority to suspend the establishment's production operation any time the 
wholesomeness and safety of the product are jeopardized. VIC reports directly to the 
Team Leader who performs the monthly internal reviews of the establishments certified as 
eligible to produce products for export to the United States. Team Leaders carry the 
responsibility to evaluate and report on the performance of the in-plant inspection 
personnel. 

6.2.3 Assignment of Competent, Qualified Inspectors 

Veterinarians. senior meat inspectors, and assistant meat inspectors possess the required 
educational degree necessary to meet minimum qualifications set by RVV. These 
inspection personnel have participated in the introductory training courses (six months for 
veterinarians and four months for meat inspectors) as well as on-the-job training under the 
supervision of the experienced veterinarians. Continual training is provided for all 
inspection personnel as needed. The regional offices maintain individual training records 
of inspection personnel. Based on these records. all official veterinarians and meat 
inspectors assigned to the U.S. approved establishments are PWHACCP trained. 



6.2.4 Authorit! and Responsibility to Enforce the Lams 

The RVV has the authorit) for can\  ing out the Netherlands' meat inspection program 
including obersight and enforcement of the FSIS regulator! requirements in establishments 
certified to export to the United States. RVV not on14 has the authorit! to approbe 
establishments for export to the Cnited States. but also has the responsibilitq for 
\\ithdrawing such approkal when establishments do not meet FSIS requirements. Through 
the legal process in the courts. RVV. with the assistance of the Netherlands' enforcement 
agencq (De Algemene Inspectiedidnst), has the authorit) to prosecute meat establishments 
and withdraw official inspection. 

6.2.5 Adequate Administrative and Technical Support 

The RVV has adequate administrative and technical support to operate the Netherlands' 
meat inspection system and has the resources and the ability to support a third-party audit. 

6.3 Headquarters Audit 

The auditor conducted a review of inspection system documents at headquarters. two 
regions, one district. and all in-plant inspection offices at the audited establishments. 
The records review focused primarily on food safety hazards and included the following: 

Internal review reports. 
Supervisory visits to establishments that were certified to export to the U.S. 
Training records for inspectors. 
New laws and implementation documents such as regulations, notices. directives 
and guidelines. 
Sampling and laboratory analyses for residues. 
Sanitation. slaughter and processing inspection procedures and standards. 
Control of inedible and condemned materials. 
Export product inspection and control including export certificates. 
Enforcement actions. 

No concerns arose as a result of the examination of these documents. 

6.3.1 Audit of Regional and Local Inspection Sites 

The FSIS auditor reviewed the Netherlands' meat inspection records and held interviews 
with the RVV inspection officials at the two regional offices and one district office 
indicated below: 

Regional North (Kring Noord) in Hoogeveen, Mr. H.H.G. Kocks, Regional Director 
Regional East (Kring Oost) in Arnhem, Dr. C.A.H. De Waal, Regional Director 
District Office at Doetinchem, Dr. M. Kocovic, District Manager 

The purpose of the intervieu s was to examine the meat inspection records and determine 
the degree of government oversight and control provided by the regional and district offices 



relatike to the establishments certified to export to the United States. No concerns arose as 
a result of this revieu. 

7. ESTABLISHMENT AUDITS 

The FSIS auditor t isited a total of nine establishments. Four were slaughter 
establishments, four here processing establishments. and one mas a cold storage facilit). 
&one of the nine establishments mere delisted or receit.ed a Notice of Intent to Delist 
(NOID) from the RVV. 

Specific deficiencies are noted on the attached individual establishment reports. 

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS 

During the laboratory audits. emphasis was placed on the application of procedures and 
standards that are equivalent to United States' requirements. 

Residue laboratory audits focus on sample handling, sampling frequency, timely analysis 
data reporting, analj-tical methodologies, tissue matrices. equipment operation and 
printouts, detection levels, recovery frequency, percent recoveries, intra-laboratory check 
samples. and quality assurance programs, including standards books and corrective actions. 

Microbiology laboratory audits focus on analyst qualifications, sample receipt, timely 
analysis, analytical methodologies, analytical controls, recording and reporting of results, 
and check samples. If private laboratories are used to test United States samples. the 
auditor evaluated compliance with the criteria established for the use of private laboratories 
under the PRIHACCP requirements. 

The follou-ing laboratories were reviewed: 

P The National Inspection Service for Livestock and Meat Laboratory (LRVV) is a 
government laboratory located in Wageningen. It has five research departments as 
follows: 

1) Microbiology 2) Beta-agonists 3) Veterinary drugs 4) Hormones 5)Trichinella 

The Institute of Food Safety (RIKILT), Wageningen University, is the independent 
research body that monitors the safety and quality of food in the Netherlands. 
RIKILT carries out legal and research tasks on behalf of the Dutch Ministry of 
Agriculture, Nature Management and Fisheries. It conducts monitoring of residues 
and contaminants, veterinary drugs. microbiology, and pesticides analysis. 

No deficiencies were noted. 



9. SAWITLATIONCONTROLS 

As stated earlier. the FSIS auditor focuses on five areas of risk to assess an exporting 
countrq.'~ meat inspection sqstem. The first of these risk areas that the FSIS auditor 
reviewed u-as Sanitation Controls. 

Based on the on-site audits of establishments. the Netherlands' inspection system had 
controls in place for SSOP programs. all aspects of facility and equipment sanitation, the 
prevention of actual or potential instances of product cross-contamination. good personal 
hygiene and practices, and good product handling and storage practices. 

In addition, the Netherlands' inspection system had controls in place for water potability 
records. chlorination procedures. back-siphonage prevention, separation of operations, 
temperature control, work space. ventilation, ante-mortem facilities. welfare facilities, and 
outside premises. 

9.1 SSOP 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements 
for SSOP were met. according to the criteria employed in the United States' domestic 
inspection program. The SSOP in the nine establishments audited were found to meet the 
basic FSIS regulatory requirements. w-ith the following deficiencies: 

In one establishment, beaded condensation from the overhead structures was 
observed dripping onto exposed swine carcasses in the cooler. 

a In two establishments, swine carcasses with dressing defects were in direct contact 
with each other on the trim line. 

s In two establishments, records did not document all three parts of the corrective 
actions (especially to prevent recurrence) for SSOP deficiencies. 
In two establishments, production line employees did not remove or change their 
working clothing before or after using restrooms and/or luncwbreak room facilities. 

o In one establishment: 
1) Neck and jowls of the contaminated hog carcasses on the trim line were 
contacting employees' work platform and boots in the slaughter room. 
2) The trim room's sanitizer was not suitable in size or design to adequately 
sanitize some of the hand tools (a small circular saw and a hand saw) being 
used for trimming contaminated carcasses. 

9.2 EC Directive 64/43: 

In six establishments, the provisions of EC Directive 641433 were not effectively 
implemented and some deficiencies were noted. Problems were noted in the areas of 
construction. maintenance. sanitation of equipment and utensils. and employee hygiene. 
Specific deficiencies are noted in the attached individual establishment reports. 



10. A4NIhIAL DISEASE CONTROLS 

The second of the fi\ e risk areas that the FSIS auditor re\ iemed mas Animal Disease 
Controls. These controls include ensuring adequate animal identification. control o\ er 
condemned and restricted product. and procedures for sanitarq handling of returned and 
reconditioned product. The auditor determined that the Netherlands' inspection sq stem had 
adequate controls in place. No deficiencies were noted. 

There had been no outbreaks of animal diseases with public health significance since the 
last FSIS audit. 

1 1. SLAUGHTERIPROCESSNG CONTROLS 

The third of the five risk areas that the FSIS auditor reviewed was Slaughter/Processing 
Controls. The controls include the f o l l o ~ i n g  areas: ante-mortem inspection procedures. 
ante-mortem disposition, humane handling and humane slaughter. post-mortem inspection 
procedures, post-mortem disposition, ingredients identification. control of restricted 
ingredients, formulations. processing schedules. equipment and records, and processing 
controls of cured, dried, and cooked products. 

The controls also include the implementation of HACCP systems in all establishments and 
implementation of a testing program for generic E. coli in slaughter establishments. 

1 1.1 Humane Handling and Humane Slaughter 

No deficiencies were noted. 

1 1.2 HACCP Implementation 

All establishments approved to export meat products to the United States are required to 
have developed and adequately implemented a HACCP program. Each of these programs 
was evaluated according to the criteria employed in the United States' domestic inspection 
program. 

The HACCP programs were reviewed during the on-site audits of the eight establishments 
(one of the nine establishments audited was a cold storage facility). Three establishments 
had adequately implemented the HACCP requirements while five establishments did not 
fully meet HACCP implementation requirements. 

In five establishments, HACCP records did not include time and/or initial for each 
entry. 
In one establishment, verification records did not identify the type of verification 
procedures (direct observation of monitor. review of the records, or calibration of 
process-monitoring instruments) performed by the responsible establishment 
employee. 



1 1.3 Testing for Generic E. coli 

The Yetherlands is using an Enterobucteriaceae testing program that has been determined 
to be equivalent to the FSIS regulatory requirements for generic E. coli testing. 

Four of the nine establishments audited were required to meet the equivalent of the basic 
FSIS regulatory requirements for testing for generic E. coli and were evaluated according 
to the criteria emplojed in the United States' domestic inspection program and the 
alternative procedures submitted by the CCA and determined equivalent by FSIS. 

The alternatihe equivalent sanitary measures involve using Enterohncteriaceae instead of 
generic E. coli as an indicator organism. sampling based on a testing frequency of ten tests 
per week rather than based on production, sampling sm-ine from the flank, brisket, rump. 
and back rather than the ham. belly. and jowl. and using the cork-borer method of sample 
collection rather than the sponge or excision method. 

Equivalent generic E. coli testing (i.e., Enterobacteriaceae) was properly conducted in the 
four slaughter establishments. 

11.4 Testing for Listeria rnonocytogenes 

Two of the nine establishments audited were producing ready-to-eat products for export to 
the United States. These two certified establishments were canning facilities and were 
producing commercially sterile pork products (i.e., canned hams, canned luncheon meat, 
and canned cocktail sausages). Listeria testing is not required by FSIS for these types of 
ready-to-eat products. 

11.5 EC Directive 64/43: 

In the applicable establishments, the provisions of EC Directive 64/43: were effectiveIy 
implemented regarding slaughter/processing controls with the exception of the following 
deficiency: 

r In one slaughter establishment. the sub-maxillary lymph nodes were not incised by 
the inspector during post mortem inspection of the head. 

12. RESIDUE CONTROLS 

The fourth of the five risk areas that the FSIS auditor reviewed was Residue Controls. 
These controls include sample handling and frequency, timely analysis. data reporting. 
tissue matrices for analysis. equipment operation and printouts, minimum detection levels, 
recovery frequency. percent recoveries, and corrective actions. 

No deficiencies were noted in either RIKILT or LRVV laboratories. 

The Netherlands' National Residue Control Program for 2004 was being follo~ved and was 
on schedule. 



12.1 EC Directive 96123 

In both laboratories audited. the pro\ isions of EC Directive 96122 mere effecti\ ell 
implemented. 

12.2 EC Directive 96/23 

In both laboratories audited. the provisions of EC Directive 96,'23 u-ere effectively 
implemented. 

13. ENFORCEMENT CONTROLS 

The fifth of the five risk areas that the FSIS auditor reviewed was Enforcement Controls. 
These controls include the enforcement of inspection requirements and the testing program 
for Salmonella. 

13.1 Daily Inspection in Establishments 

Inspection was being conducted daily in all establishments. 

13.2 Testing for Salmonella 

The Netherlands has adopted the FSIS requirements for testing for Salmonella with the 
exception of the following equivalent measures. 

The Netherlands uses a continuous. on-going sampling program to determine when 
to initiate additional Salmonella testing. 
The Netherlands uses the swab protocol for sampling. Samples are composited and 
the entire composite is analyzed. 
The Netherlands's equivalence request to use the VIDAS SLM method is still under 
consideration by FSIS. 

Four of the nine establishments audited were required to meet the basic FSIS regulatory 
requirements for Salmonella testing and were evaluated according to the criteria employed 
in the United States' domestic inspection program. 

Salmonella testing was properly conducted in all four of the certified slaughter 
establishments. 

1 3.3 Species Verification 

Species verification was being conducted in those establishments in kvhich it was required. 

13.4 Monthly Revien-s 

During this audit it was found that in all establishments \kited. monthly supervisory 
reviews of certified establishments Lvere being performed and documented as required. 



13.5 Inspection System Controls 

With the follo~bing exception. the CCA had controls in place for ante-mortem and post- 
mortem inspection procedures and dispositions: restricted product and inspection samples: 
disposition of dead. d\ ing. diseased or disabled animals: shipment securit]. , including 
shipment betueen establishments: and preL ention of commingling of product intended for 
export to the United States with product intended for the domestic market. 

In one slaughter establishment. the sub-maxillary lymph nodes were not incised by 
the inspector during post mortem inspection of the head. 

In addition. controls were in place for the importation of only eligible livestock from other 
countries. i.e.. only from eligible third countries and certified establishments within those 
countries. and the importation of only eligible meat products from other counties for further 
processing. 

Lastly, adequate controls were found to be in place for security items, shipment security. 
and products entering the establishments from outside sources. 

14. CLOSING MEETIKG 

A closing meeting was held on May 6, 2004, in The Hague with the CCA. At this meeting, 
the primary findings and conclusions from the audit were presented by the auditor. 

The CCA understood and accepted the findings. 

Dr. Nader Memarian 
International Audit Staff Officer 
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. ~ - -- ---. . ~ -~ 

Place an X in the Audit Results b lock to  indicate noncomoliance with requirements.  Use  0 if n o t  applicable. 
-- - - .- -- -
Part A - Sanitabon Standard Operating Procedur&@S~P)  Auc GD- Contmued A-z~t 

Basic Requirements Rs.. 
-

Economlc Sampling 
-

SSUI'St c  

7 W-itten SSOF 33 Sc9eduled Sample 

8 "ecords d o c d T e r t n g  r n p l e ~ e r t a t l o r  34 Speces Test ng 

3 Signed and dared SSOP by m-si te or overall at.t?ority 35 Residue 0 
- --- -.- - ---

Sanitation Standard Operating P ~ G ~ u Z S(SSOP) Part E -Other Requrrements 
Ongoing Requirements -.-- -- -. ~.~ -

10, Implementation of SSOPs, inclualng monitoring of ~mplementation. I 36. Export 
--- --- .. .-- -- --.- .- -- -- -. . 

11. Maintenance and evaluation of the effecbveness of SSOP's 37 Import 
- ...-- - -- -

12 Corrective action when the SSOPs have :aiea to prevent direct 
38 Estaoilshment Grounds and Pffi: Control 

oiuduct contamlnatlm or adulteration. 

13 Daly records document item 10, 11 and 12above 39 Establishment Construction/Maintenance 

Part B - Hazard Analysis and Critical Control 40. Light 

Point (HACCP) Systems - Basic Requirements 

14 D e i  e13ped and implemerted a written HACCP plan 

15 Contei ts of the HACCP list the fma safety hazards 42 Plumbing and Sewage 
criticd con to  m n t s  critical limits aocedwes mrrechve actions 

16. Records documenting impbmentation and mon~tonng of the 1 43 Water Supply 

HACCP olan. 
44 Dressing Rwms/Lavatories 

17 The HACCP plan is sgned and dated by the responsitle 
establishment indivdual 45. Equipment and Utensils 

-. -

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 

- - --
18 Monimnng of HACCP plan 

47 Employee Pygiene 

19 Venficabon and vaidation of HACCP plan 
48. Condemned Product Control 

20 Corrective action wr i t tg l  in HACCP plan. 
-- .-.-

21 Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements 
/ 

22 Records docurnentmg a e  written HACCP plan monitorin3 of the X 49 Government Staffing 
critical contal  p i n t s  dates and tmes  d specific event ocwr remes 

Part C - Economic /Wholesomeness 50 Dally lnspect im Coverage 

23 Labeling - Croduct Standaras 
51 Enforcement X 

24 Labdmg - Net Weights 
52 Humane Handling 

25 Generai Labeling 

26 Fin Prod StandamsIBoneless (Defects/AQL/Pak SklnsiMoisture) 53 Animal Identification 

Part D -Sampling 
Generic E. coliTesting 54 Ante Mortem n s p c t i o n  0 

-.-- ..-- - -- . 

57 Written Procedures 0 55 Post M o m m  I n s p c t ~ o n  0 
28 Sample Colkct~onIAnaly s ~ s  0 

Part G - Other Regulatory Oversight Requirements I 
29 Records 0 

-- --.-- --- --

Salmonella Performance Standards - Basic Requirements 
56 Europan Community Drectlves 

- - - - -. 

30 Corrective Actions 0 

31 3eassess ien :  0 

32 A'-lrter Assurance 0 

FSIS- 5003-6(04@-,'2CC2) 



Establishment SL-153-EEG -Audit Dars 0110 1003 Processing Canning 

12 5 1 \'erificatlon records did not include an inma1 for each en tq  b> the responsible establishment emplo) ee 
{9CFR part 31 - 5(bj} 

", NAME OF AJDITOR 62 AUDITOR SIWATURE AND DATE 

Lade1 Zfena- ,m 37 21 



- - 

- - - - - - - --- - -- - -  - 

-- - - - -- 

- - --  -- 

- - -  

-- 

Foreign Establishment Audit Checklist 

Dr Sader Memanan 7i O N - S I T EA U D - DCCLMEUT AJD -

Place an X ~nthe A u d ~ tR e s u l t s  b lock  t o  ~ n d i c a t enoncornp l~ancew ~ t hr e q u l r e r n e n t s  U s e  0 i f  n o t  app l~cab le  
P a s - S a n i t a t i o n  standard ~ p e r a t i n g ~ o c e d ~ ~ ~ ~ ~ )  Aum 

Basc Requirements ~ ~ S U I ~ S  

7 Written SSOP 

8 Records docume?tng implementation. 
, - - - PA-.-p 

9 S~gneo and daeo SSOP by m-site or overall autnorty. 
- - ~ -. .. - ~ 

Sanitation Standard Operating ~rocedures(SS0~) Part E -Other Requirements 
Ongoing Requirements . ..-. -.- --- - ---.. .-

10 Implementation of SSOPs lncludlng monitoring of im~lementat ion.  X 
-------- -- -- ...-- - ..-

1: Malntenanceand evaluarion of :he effecfiveness of S O P ' S  

:2 Corrective action when the SSOPs have faied to prevent direct 
38 Es:ablishment Grounds and Pest Control 

product contamlnatia- or adukeration 
--- .--.--

13 Daly records document item 10 11 and 12above 39 Establishment Construc!ion'Maintenance 

Part B - Hazard Analysis and Critical Control 40 Light 

Point (HACCP) Systems - Basic Requirements 
.- -- - 41. Ventilation 

' 4  Developed ard implemented a writtm HACCP plan 
.- --

15 Contents of the HACCP list the fmd safety hazards 42 Plumbing and Sewage 
criticd control pants critical limits pocedures mrrecbve actions --

16 Records documenting ~mpbmentat ion and rronltonng of the 43 Water Supply 

HACCP ~ l a n  
44 Dressing RwmsILavatories 

17 The HACCP pian is sgned and dated by the responsible 
estaolisnment indivdual 45 Equipment and Utensils 

-. .-Hazard ~ n a l ~ s ' E a - n d  Critical Control Point 
(HACCP) Systems - Ongoing Requirements 46 Sanitary Operations 

18 Monitoring of HACCP plan I 
47 Employee Hygiene 

19 Veflficabon and valdation of HACCP plan. I 
48 Condemned Proauct Control 

20 Corective action writte- in HACCP plan --.-- --
I 

21 Reassessed adequacy of the HACCP plan Part F - Inspection Requirements I 
I 

- M 
22 Records docummting U?e written HACCP plan mni to r i&  of the x 49 Government Staffing 

critlcal control p l n t s  dates and tmes cf specific event ocwrrerces 

Part C - Economic I~holesomeness 50 Daily Inspectial Coverage 

23 Labellng - Roduct Standards -

51 Enforcement x 
24. Labding - N d  Weights 

52 Humane Handllng 
25 General Labeiina 

~.-- .-.-

26 Fin Prod Standatds/Boneless (3efectslAQLlPak SkinsiMoisture) 53. Animal Identification 
~- . . . ...~.-A 

Part D - Sampling 
~ 

Generic E. coli Testing 54 Ante Moriem lnspc t lon  

27 Written Procedures 55 Post Mortem Inspc t ion  X 
.--.- ----

28 Sample Colb~t ionlAnalysis 
- .. --- --. --. -..-- - .. - Part G - Other Regulatory Oversight Requirements 

29 Records 

r;Salmonella Performance Standards - Basic Requirements i5 Europan Community Drectives 
.... ~ 

57 Mmthiy Review 
-

31 Reassessvent 58 
.- - -. -- - - - ~ ---

32 Wrtyer Assurarce 59 



Establishment XL-060-EEG Addit Dare 01 16 2003 Slaughter Procrsjlng 

10 Beadzd condensation from the o i  er head structures I+as obsen ed dnppmg onto exposed sn me carcasses in the 
cooler (9 CFR p x t  116 13 Establishment took appropriate correctlke actlons to cornpl) n i th  regulation 116 15 

22 51 Some of the ierlficatlon records dld not Include tirne and inltial b) the respons~ble establishment emplo! ee for each 
entrq j9CFR part 41 7 5(b} 

55.56 5 1The s u b m a x ~ l l a ~  lqmph nodes mere not inc~sed  exammed b> the respons~ble meat mspector(s) The RVV Leterlnarlan 
took lrnmedlate correctne actions No product ui l l  export to the U S from todaq's production. 
Council Dlrectike 64 133 EEC of June 26. 1963, Annex 1. Chapter VI 25(b) mas not met 



- - 

--- - - - - -- -- -- - - -- - - - - 

- - 

- -- --- 

-- -- -- - -  

-- - - - - -- -- -- 

-- -- 

- - -- 

-- --- -- --- --- - -- 

-- -- - - 

-- -- - - 

-- 

-- 

- - -- 

-- --- - -- 

-- 

-- - - - - - - - 

-- - -  - 

Foreign Establishment Audit Checklist 

Dr \ ader Vemarian ' O N S T F A J E T  3 C C U V W - AUDIT 

Place an X In the  A u d i t  Resul ts  b lock  t o  i n d ~ c a t enoncomp l~ancew i t h  requirements. U s e  0 ~f not  app l~cab le  
-- -- -- ---- - - ----- -. -
Part A - Sanitation Standard Operatmg Procedures (SSOP)~  A L ~  Part D - Continuedt 

Basc Requrements fie% t s  Economic Sampling 
7 Written SSOP 

8 9eco.m doc- "e r t rg  ~ p l e i e r ' a ton 34 Speces T e s m g  

9 Signed a i d  daed SSOP by cn-site or overall authority 3 5  Residue 0 
S a n ~ t ~ t i o nStandard Operabng Procedures (SSOP) Part E -Other Requirements 
-- Ongoing Requirements- 
10 Implementation of SSOP s including monitoring of implementation 36 Export 

11.  Maintenanceand evaluation of the effecbveness of SSOPs 3 7  Import 

1 2  Corrective action when the SSOPs have faied to  prevent d~rec t  
38  Es:ablishmenr Grounds and Pest Control 

poduct  contarninatim or aduiteration I 

1 3  Daly records document item 10 11 and 12above 39.  Establishment Construction/Maintenance 

Part B - Hazard Analysis and Critical Control 40 Light 

Point (HACCP) Systems - Basic Requirements 
41. Ventilation 

14. Developed and implemented a written HACCP ~ l a n  

15 Contents of the HACCP 1st the f m d  safety hazards 42. Plum bing and Sewage 
criticd controi pants critical I lmts pocedures mrrecbve actions 

.-. -.--- -- --.-. 

16 Records documenting i m p h e n t a t i o n  and monitoring of the 43 Water Supply I 
HACCP plan 

.- 44 Dressing Rmms/Lavator~es 
17 The HACCP plan IS sgned and dated by the responsible 

estaol~shment indivdual 45 Eaupment and Utensils I 
pp A----. -- --- - . 

Hazard Analysis and Cnt~cal Control Point 
(HACCP) systems -Ongoing Requirements 46 Sanitary Operations 

- -. -
18.  Monitoring of  HACCP plan I 17 Employee Hygiene x 
19.  Verification and valdation of HACCP plan 

18 Condemned Product Control 

20 Corrective action written in HACCP plan 

21. Reassessed adequacy of the HACCP plan Part F - Inspection Requirements 

22 Records docment lng  the written HACCP plan monitorlw of the X 19 Government Staffing 
crit!cai control p i n t s  dates and t m e s  d specific event ocwr remes 

Part C - Economic 1 ~ o l e s o m e ~ e s s  50 Daily lnspectim Coverage I 
-

23 Labeling - Product Standards 
i l  Enforcement x 

24 Labd~ng- Net Weights 1 -- - - -. . -
52 Humane Yandling 025 General Labena 

26 Fin Prod StanoardsiBoneless (DefectsIAQUPcrk Sknshloisture) 53 Animal ldent~fication 0 

Part D -Sampling 
Generic E. coli Testing 54 Ante M o r t m  lnspc t ion  0 

27 Written Procedures 0 i5 Post M o r t m  l n s ~ e c t i o n  0 

28 Sample Coliection/Analysis 0 

Part G - Other Regulatory Oversight Requirements 

29 9ecords 0 

Salmonella Performance Standards - Basic Requirements 

30 Corrective Sc:ions 0 ,7 Mcnrhly Review 

31 Zeassessment 0 

32 Wrn:ei Assura?ce 0 

FSIS- 5003-6 (04ffi4i2002) 



Establishment 4-L-082-EEG Audit Date. 0-111 3001 

22 5 1 H4CCP monitoring and \ enfication records dld not include lmt~al  for each en- j9CFR pan 31- Sib): 

4 5 1 Production llne emplo) ees did not remox e or change therr \\orkmg clothlng before or after usmg restrooms 
and or lunch break room facilltles {9CFR part 3 16 j(a)] 



- -- 

-- - -- -- - - - - -- - - - -- 

-- - -  

-- 

-- -- -- 

-- - - - - -- - 

-- - - - - 

-- 

-- -- 

- - --- --- 

-- - 

Foreign Establishment Audit Checklist 

Dr Nader hIemanan \; ~ ~ - S I T EAUDIT D C C J M ~ TALDI-
.- --

Place an X in t h e  A u d ~ tResults b l ock  t o  i n d ~ c a t enoncornp l~ancew ~ t hrequirements. Use  0 IC n o t  app l~cab le .  

Part A - San~tahonStandard Operat~ng Procedures (SSOP) 
Basic Requrements 

7 Jdritten SSOP 

8 Secords doc,nentrg I -p le re i ta t i cn  
--

9 Signed and dated SSOP by m-si te or overall authority 
-

~ a n ? t a t i o ~ n d a r d ~ ~ e ~ t i n g ~ ~ r o c e d u r e s(SSOP) -
Ongoing Requirements 

10 Implementation of SSOP s includng monitoring of implementation 

11 Maintenance and evaluation of :he effecbveness of SSOP's 

12 Corrective action when the SSOPs have faied to prevent direct 
m d u c t  contamlnatiffl or aduteration 

13 Dely records document item 10 11 and 12above 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

14 Developec and mplementea a written HACCP plan 

15 Cements of the HACCP list the f m d  safety hazards 
c-iticd contro m n t s  crit~cal limits aocedures mrrecbve actions 

16 Records documenting i m p h e n t a t i o n  and monitoring of the 
HACCP plan 

. -

17 The HACCP plan is sgned and dated by the responsible 
establishment indivdual 

Hazard Analysis and Critical Control Point 
(HACCP) Systems - Ongoing Requirements 

AW t 

Res~ l~s  
. 

33 

34 
- -

35 

3E 

Part D - continued-
Economic Sampling 

Scheouled Sample 
- - - - . --

Speces Testinq 

Resiaue 

Part E -Other Requirements 

Export 
-- --- - .---
37 Import 

38. Establ~shrnent Grounds and Pest Control 

39 Establishment ConstructionlMa~ntenance 

40 Light 

-.- 41. Ventilation 

42 Plumbing and Sewage 

43 Water Supply 

45 Equipment and Utens~ls 

46 Sanitary Operations 

18 Monibnng of HACCP p a n  

19. Venf~caOon and vaidation of HACCP plan 

20 Coriectiveac!ion written in HACCP plan 
--- .- .-

21 Reassessed adequacy of the HACCP plan 

22 Records documentmg h e  wrltten HACCP plan monitorin3 of the 
critical conkol points dates and tmes d specific event occurremes 

Part C - Economic I Molesomeness 
.-

23 Labeling - Product Standards 

24. Labding - Net Weights 

25 General Labeling 

26 Fin Prod. StandaldsIBoneless (DefectsiAQUPcrk Sk~nshloisture) 

Part D -Sampling 
Generic E, coli Testing 

27 Written Procedures 

28 Sample ColkctionlAnalysis 
-

29 Records 

Salmonella Performance Standards - Basic Requirements 

47 Employee Hygiene 

48 Condemned Product Control 

I 

Part F -  Inspection Requirements 

X 49. Government Staffing 

50. Daily lnspectim Coverage 

51 Enforcement X 

53. Animal identification 0 

54. Ante Mortem lns~ec t ion  O 

0 55 Post M o n m  lnspc t ion  0 
0 


Part G - Other Regulatory Oversight Requirements 
0 


jE Europan Cornmdnity Daecwes 

FSIS- 5002-6(041G4'2002) 



Establishment XL-124-EEG Audit Dare 01 36 200-1 Processing 

33 5 1 Soms of the monltormg records did not include time and mmal  b> the responsible establ~shment smplo>ee for each 
e n m  (9CFR part 31' 5(b): 

61 NAME OF AUDITOR 1 E2. AUDIT03 SIGNATURE AND 3ATE 

Yader hlemaxn.  Dh11 



---- 

-- - - 

-- - -- - - - 

-- -- 

- - -- - -- 

--- - - -- -- -- 

- --- - -- - -- 

-- -- 

- - --- - - - - - -- 

- -  - 

- -- - - - - 
- -  

-- - --- - --- 

- -- -- ---- - - - 

- --- - 

-- - -- 

- - 

-- 

-- - - 

-- 

- - 

-- 

-- -- -- 

-- -- 

-
-,--

.C" '--. o i A ~ r , ~ ! i , i eI.-, ~ . O . E ZLE .cz ' : ~ ;E .~~  
F33c S z i s y  anc 1 Ksxc.ion sew^ 

Foreign Establishment Audit Checklist 

Zuanenberg Food Group B L7. \L-129-EEG T K \sthe-lands 

S lu i s~veg7 . 7602 PR ~ . 

5 NAME CF AU2ITCR:S; 
Almelo 

Dr. Sader  Memarian 
-

Place an X I n  t he  A u d i t  Resul ts  b lock  t o  l n d ~ c a t en o n c o m p l ~ ,3 n c e  w ~ t hrequirements Use 0 ~fn o t  app l~cab le .  
-- - - . -

Part A -Sanitation Standard Operating Eocedures (SSOP) 
Bast Requrements 

7 Written SSOP 

8 F i e c m x  j c c d m e n t r g  rrple-ie-tattor 

9 Signed and daea SSOF by m-si te or o v e a l  authority 

San~tat ionStandard Operating Procedures (SOP) 
Ongoing Requirements 

10 Implementation of SSOP s includng monitoring of ~mplementa'ion 

11 Maintenance and evaluation of the effecoveness of SSOP s 

12 Corrective action wher the SSOPs have faied to prevent direct 
pmduct contamlnatim or aduheration 

13 Daily records document item 10, 11 and 12above. 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

14 Developed and implemented a written HACCP plan 

15 Contents of the HACCP Itst the f m d  safety hazards, 
crit icd control pants, critical l lm~ts,  pocedures mrrecbve actlons. --.--.-- -

16 Records documenting impkmentation and monitoring of the 
H A C C P  plan 

-- -. - --

'7 The HACCP plan IS sgned and dated by the respons~ble 
establishment indivdual 

Hazard Analysis and Cr~tical Control Point 
(HACCP) Systems -Ongoing Requirements 

18 Monitoring of HACCP plan 
- - - . 

19 Venflcabon and validat~on of HACCP plan 

20 Corrective actlon written in HACCP plan 

21 Reassessed adequacy of the H X C P  plan 

22 Records documenting ~e written HACCP plan m o n t o r i ~of the 
c r~ t i ca lcontrol p i n t s  dates and t m e s  d spesific event ocwr remes 

Part C - Economic IWholesomeness 

23 Labeling - Roduc t  Standards 

24 Labding - N e l  We~ghts  

Part D - Continued A&A U ~t 
Resalt Economic Sampling Yes~lts 

33 Sc?edulec Sample 

34 Speces Testing 
- - - - - . -

35 Residue 0 
- -p 

Part E -Other Requirements 

38 Establishment Grounds and Pest Control 

?: 39. Establishment Construct~onIMaintenance 

40 Light 

41. Ventilation 

42 Plumbing and Sewage 

43 Water Supply 

- 44. Dressing Rmms/Lavatories 

I 
45 Equmment and Utensils 

46 Sanitary Operations 

47 Employee Hygiene 

48 Condemned Product Control ~ 
Part F - Inspection Requirements 

x 49 Government Staf f~ng 

50. Daily lnspect im Coverage 
-

51 Enforcement x 
-

25 General Label~ng I 
52 Humane Handling 0 

-

26 Fin Prod S tanda~ds lBone l~ss  (Defects/AQL/Fcrk Skinshloisture) 53 Animal laentification 0 

Part D -Sampling 
54 Ante M o r t a r  l n s ~ e c t i o n  0Generic E. co l i  Testing 

27 Written Procedures 0 55 Post Mortgn l n s p c t i o n  0 

28 Sample CoIbctioniAnalysis 1 0  
Part G - Other Regulatory Oversight Requirements 

29 Records 0 

Salmonella Performance Standards - Basic Requirements 

57 Mmthly 2eview 

FSIS- 5003-6104/1i4,2002) 



Establlsnrnenr XL-129-EEG id^ Date 01192003 Processmg Canmg 

13 5 1 The establishment records did not document all three pans of the correcti\r actions (especiall> to prelent recurrence) 
for SSOP deficiencies (9CFR part 116.1 5 ) .  

22 5 1 A) \. erification records did not Include mitlal b? the responsible establishment emploq ee for each e n t q  
{9CFR part 317 5 (b)) 

B) \/ erlficarion records did not ~ d e n t i f j  the n p e  of \ erification procedures (dvect obsen  ation of monitor. re\ lev, 
o f  the records or calibrat~on of process-monitormg instruments) performed bq the responsible establ~shment emploq ee 
(9  CFR part 3 17 5 (a) (3)) 



---- 

- - 

- - - 

-- -- 

- - - 

- -- -- -- 

- -- - - - - - - 

-- -- 

- - - --- - -- 

- - -- 

- -- - - - - - -  - 

- - 

,l:l:ea S i a r e s  3 ~ s a r : ~ e n :3f Agrw i t , re  

_sea S a i e r y  a i c  I r s p e c l c n  S E . ~ V I E  

Foreign Establ i shment  Audit Checklist  
~.~ - .-.--~-------------A-p ~ ~ 

1 ESTA3L ShME\'uT h i t 4 5  AND _ X h T  Ch 2 A L 3 1 - -.-:
d 3 ES-la- 'SHVEIU- h 2  4 h i V E  CF C ; 3 c h Y R V  

Zn-anenberg Food Group B.1.. (1420 2004 11.-153-EEG The Zemsrlands 
A-- - --.A---- -- - -- - - . ---- ~ .iVesrdorplaan 225 5 N A M E  3 F  ACI2l-OR(S) 5 TYPE OF ~ U L IT 

8 101 PN. Raalte -- -

Dr. Kader Memarian N C N - S ~ T E A ~ ~ ~ I T , DOCUMEL; ACDI-
- ~ - ~ -~ -~ -- - - - --- - ...- - -

Place an X in the Audit  Resul ts  b lock  t o  indicate noncomol iance with requ i rements .  Use  0 i f  n o t  applicable. 
~ A A&P ~ - San~tabon Standardoperating Procedures (SSOP) 

Baslc Requirements ?f3~" 

7 Writ'en SSOP 

8 Qecvds  d o c ~ n e - r "  --I . e ~ e - t a t  o? 

9 Slgned and dated SSOP by m-sl te or overall author~ty 

San~tat ionStandard O p e r a ~ ~ r o c e d u ~ e s ( S s ~  
Ongomg-Requ~rements --

A 

10 lmplementatlon of SSOP s ~ncludng mon~tor~ng of ~mplernentat~on 

11 Mantenanceand evaluat~on of the effecnveness of SSOP's. 37 Import 
. - -.- . -- - ----- -. 

12. Corrective ac t~onwhen the SSOPS have faied to prevent drect  
38 Establ~shment Grouqds and Pest Control 

~ n d u c tcontam~natlcnor aduheration. 

13 Daly r s o r d s  document Item 10 11 and 12 above 39 Establishment Construct~onlMa~ntenance 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems- -.-Basic Requirements 

i 4  Degeloped a ~ d  ~mplernented a wr l t tm HACCP plan 

15. Contents of the HACCP list the f w d  safety hazards. 42 Plumbing and Sewage 
cnticd conb-ol pants, cr~tical Imits,  aocedures, mrrecbve actions 

16 Records documenting mpkmentat lon and monltonng of the 43 Water Supply 
- - .- .--

HACCP plan. 
44 Dressing Rmms~Lavator~es 

17 The HACCP plan 1s sgned and dated by the responsible 
establ~shmen! md~vdual 15. Equipment and Vtenslls 

Hazard Analysis and Critical Control point- 
(HACCP) Systems - Ongoing Requirements 

- -
15 San~taryOperations 

I18 Mon~brlng of H A C C P ~ I ~ ~  
17 E m ~ l o y e e  Yyg~ene 
--- ---- - -. .-

19 Venficabon and vaidat~on of HACCP plan 
18 Condemned Product Control 

20. Col~ect iveaction w r ~ t t mIn HACCP plan 
-

21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements 

22 Records documenting the wrltten HACCP plan mon~tor~rg  of the X $9 Government Staffmg 
crltlcal conao pints dates and tmes d specif~c event occurremes 

Part C - Economic I Y\lholesomeness 50. Dally lnspectim Coverage 
.-- --

23 Label~ng- Product Standards 
51 Enforcement X 

24 Labdng - Net We~ghts 

25 General LabeSlng 
52 Humane Handl~ng 

- ...--. 
0 

26 Fin Prod Standads,Boneless (Defects/AQL,Pcrk Sk~ns~Mo~sture)  I 53 An~mal  Ident~fcatlon 0 

Part D -Sampling 
Generic E. coli Testing 54 Ante Mortem lnscectlon 0 

27 Wr~tten Procedures 0 55 Post Mortem Inspect~on 0 

28 Sample Colkct~onlAnalys~s 0 
Part G - Other Regulatory Oversight Requirements 

29 Recorcs 0 

Salmonella Performance Standards - Basic Requirements 5 European Comrnun~ty Duect~ves 

--- -- .- --- - -A-p -- -

30 Correct~veActions 0 

31 Reassessment 0 

32 Wraten Assurance 0 

FSIS- 5003-6(04104,'2302) 



Establishment XL-153-EEG Audit Dare: 03 30 3004 Processing Caning 

71 - 1-- \ enficanon records dld not Include an inltlal for each e n c  b> the responsible establ~slment  e m p l o ~  ee 
r9CFR part 11" s ib ) )  



- - 

-- -- -- -- 

-- - - -- 

- - -- - - - - - - 

-- 

--- 

- - - - - - -- -- -- - - - - 

- -- 

-- - - 

-- - - - - - - -- 

-- -- - -- - - -- - -- 

- -- 

8 

Foreign Establishment Audit Checklist 
~~ --~. ~ - - ~  -- . . ---

1 S T & L S i M E y T  Y b Y E  4h'",x;T,GN 2 4 L D T  3 A T Z  3 E S T A B L ' S I M E h T  N C :=hbV,E4 C S L N - S V  

Hendris h k a t  Group B.V. 01 11 2,304 ' ; L - ~ ~ ~ - E z c  The Sethsrlands 
-- ~- - - -

~~Kerks~raat40 5 NAME CE AVClT3R(SI  6 7%OFA113;T  
665 1 KG. Druten -

Dr. Nader Memarian )( SN-s ~ E L ~ I T  C O C L V E ~ TAUCI; 
- -. -- . . - - ~~- . - -

Place an X in the Audit  Resul ts  b l ock  to  indicate noncompl iance with requ i rements .  u s e ~Tf~notapplicable. 
- -- -. - - - -

Part A -San~tabonStandard Operating Procedures (SSOP) A-a t P ~ Z D YContinued 
Bask Requirements 

---. ...- .. 
R S U : ~  Economlc Sampling 

- -

9esd.s 
.--

7 Written SSOP 33 Sc'leddled Sample 
-- -. - -. -. -- -

Records docunentng  implementation 34 Speces -esting 
~ 

9 Signed and aaed SSOP, by n - s i t e  or overali authority 35 Residue 
--- -.- - .--- - -

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements
Ongoing Requirements ...-- -----. .. -- - . -

10 Implementation of SSOP's nc ludng monitoring of implementation 36 Export 
--. - - -- - -- -- -. --

11 Maintenance and evaluation of the effecbveness of SSOP's I X 37 Impon: 
-- . --

12 Corrective action when the SSOPs havefaiea to prevent direct 
38 Establishment Grounds and Pest Control

product contamnat im or aduteration. 
---.-..--- -

13. Daily records document item 10. 11 and 12above 

Part B - Hazard Analysis and Critical Control 
-Point (HACCP) Systems -- Basic Requirements -. 

14 Developed and implemented a written HACCP plan 

15 Contents of the HACCP list the f m d  safety hzards  
criticd contro pants critical- Ilmits, pocedures wrrecbve adions 

16 Records documenting mpbmentat ion and monitonng of the 
HACCP plan 

17 The HACCP plan is sgned and dated by the responsible 
establishment indivdual 

-.-

Hazard ~ n ~ l ~ s i sand ~ i & a lControl Point 
(HACCP) Systems -Ongoing Requirements 

18 Monltoong of H A C C ? ~ ~ ~  
.- -- --

19 Venficabon and vaidation of HACCP plan 

20 Corect ive action written in HACCP plan 
-

21 ~ e a s s e s s e d a d e q u a c ~of the HACCP plan 

22 Records documenting, me written HACCP plan monitoriw of the 
critical oont-01 mints dates and tmes  cf s ~ ~ i f i cevent ocmrremes 

Part C - Economic I ~ o l e s o r n e n e s s  

23 Labelmg - Product Standards 

24 Labd~ng- N e t  Weights 

25 General Labeling 

26 Fin Prod StandardslBoneiess (DefectslAQLlPak Skinshloisture) 

39. 

40 

I 

42 

43 

44. 

45 

46. 
-

47. .-.-

48 

..-

49 

50 

51 

52 

53 

Establsnment Construct~onlMaintenance 

Light 

Plumbing and Sewage 

Water Supply I 

Dressing RmrnslLavatories 

Equipmeit  and Utensils 

Sanitary Operations i 

Employee Hygiene 

Condemned Product Control 

I 

Part F - Inspection Requirements 
I 

Government Staffing 

Daily lnspectim Coverage 

Enforcement 

Humane Hanoling 

Animal Identification 

Generic E. coli Testing 54 Ante M o r t m  lnscection 

27 W r ~ t t e nProcedures 55 Post M o r t m  Inspection 

28 Sample Colkct~on,Analysis I -. -- -. ---

Part G - Other Regulatory Oversight Requirements
29 Records 

Salmonella Performance Standards - Basic Requirements 
i6 E ~ l r o p a nCommunity Drect ives 

.-.- - - -... ....--.- .~-

30 Correcrive Actions 57 M n t h l y  i ieview 
- --. -

--.. 

Part D -Sampling 

32 W r i t e r  Assurance 

FSIS- 5OCO-5 (04D4i2002) 
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Establlshmenr TL-336-EEG Audit Date: 03 2 i 3061  


Carcasses wid1 dressing defects on the trim line \yere in direct contact ~ ~ i t h  each other (9CFR p a n  116.11). 
Establishment rook appropriate corrective actions to compll- with regulation 116.15. 

El NAME OF AUDITOR 32 A 2 3  TOR SIYf iTJRE AN2 3ATE 
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-.-- ~ L C L : ~~i . -~.-.-- 2ecar :ner i  ; i A g r ~ a ~ : ~ r e  

Fccd Saery a r d  I n s p e c ~ o r :Se:~ice 

Foreign Establishment Audit Checklist 
- .  - - -- ~ 

E S ~ B L I S F ' J E K -  UAhlEAND - X A T  CN 

Dumeco Xpeldoorn B.V. 
Laan van Makenschoten 77. 7333 17 
.4peldoorn 

- . 

<2 AJ;T 3 L - E  C I S - A ~ L , S ~ F J , E \ TNC-. 
03 OS 2CCl4 AL-312-EEG 

- -~ ~ 

5 N;:IIE CF Au31TSR(Sj 

Dr. Kader Memarian 

-- -- - - - ---- - -- - .. - --

~ 

Place an X in t he  idi it R e s u l t s  b lock  t o  indicate noncompl iance with requ i remen ts .  Use  0 if no t  appl icable. 

4 "?ME OF ZS,\-?" 

The Szrheriands 
~ ~-~ - - - - - - - -- - -

5 T V E  3 F A J C l T  
- ... -

x C N - S I - E  4  ~ 3 ~D3CUMENT AU>T 
- - - . . . -~~. ~ 

Part A -sanitation Standard operatingProcedures (%%PI 
Basic Requirements 

-

7 Wr~t ten  SSOP 

8 Records docd len i r ig  ~ n p l e n e l t a t  on 

9 Signed and dated SSOP by m - s  te or overall authorty 

Sanitation Standard Operatmg Procedures ( ~ S O P )  
Ongoing Requirements -

10 Implementation of SSOP s includng monitoring of implemenration 

11 Maintenanceand evaluation of the effechveness of SSOP s 

12 Correctiveac'lon when the SSOPs have faled !o prevent d rect 
pmduct contaminatim or adukeraton 

13 Daily records document item 10, 11 and 12above 

Part B - Hazard Analysisand Critical Control 
Point (HACCP) Systems- Basic Requirements 

--.-

14 Developed and implemented a written HACCP plan 

15 Contents of tne HACCP list the f w d  safety hazards 
cnticd control pants c-itical limits pocedwes mrrecbve actions 

16 Records documenting mpbmenta t~on and monitoring of the 
HACCP plan 

17 The HACCP plan is sgned and dated by the responsible 
establishment i n d i v d ~ a l  

Hazard Analysis and Critical Control Point 
(HACCP) Systems - Ongoing Requirements 

18. Monitoring of HACCP plan. 

19 Venficabon and valdation of HACCP plan 

20. Corrective action written in HACCP plan. 

21. Reassessed adequacy of the HACCP pan.  

22 Records documenting %e written HACCP plan mcnitorirg of the 
critical contol  mints dates and tmes d s~ec i f i cevent ocwrremes 

Part C - Economic / Y\nlolesomeness 

23. Labeling - Product Standards 

24 Labding - Ne: Weights 

25 General Labeling 

26 Fln Prod StandardsIBoneless (Defects AQUPffk Sk~nshloisture) 

Part D -Sampling 
Generic E. co l i  Testing 

27 Written Procedures 

28 Sample Colk~t ionIAnalysis 

29 Records 

- - - - .- - -. 

ALC t Part D - Continued A X  . 
RS.. IS Economic Sampling 

- -
R ~ s L ' s  

- --

33 Scheduled Sample 

-
34 Speces Testing 

35 Residue 
- -

Part E -Other Requirements 
- - -
36 Export 

. -

X 37 Import 
.- - -

38 Establishment Grounds and Pest Control 
- -.-- -- - - - ----- --

39 EstaDlishment Construction/Maintenance 

40 Lignt 
. ~ 

41 Ventilation 
- -.---..-.- . ~ -

42. Plumbing and Sewage 

43 Water Supply 

44 Dressing Rmms/Lavatories 
-. . 

-

I 

I- - 45 Equipment and Utensils 

I 
46. Sanitary Operations 

47 Employee Hygiene 1 
I 

I 

~ 48 Condemned Product Control 

Part F - Inspection Requirements 

49 Government Staffing 

50 Daily lnspectial Coverage 

51 Enforcement X 

52 Humane Handling 

53 Animal Identification 

54. Ante Mortar lnspection 

55 Post Mortem Inspection 

Part G - Other Regulatory Oversight Requirements 

Salmonella Performance Standards - Basic Requirements 
r6 European Community 3rectives 

57 Mmtnly Review 

31 R s s s e s s m e r t  
- . - - -- - --- - -

32 Vvrltter P s s ~ r a n c e  

FSIS- 5OK-6  (04104'2032) 



-- - - -- 

Estab1is;menr XL-3 12-EEG .Audit Dats: 01 08 2004 Slaughter Processing 

1 1 5 1 A) Yech and jon  1s of the contaminated hog carcasses ( o n  the trlm line) \?ere contacrmg emplo) ees' \i orA platform 

and boots m the slaughter room (9 CFR part 1 16 11) 

B) The nun room s sanmzer \{as not suitable m size or design to adequatel! sanltize some of the Hand tools (a 
small clrcular sau  and a hand s a u )  bemg used for t r imm~ngcontaminated carcasses (9 CFR part 116  11)  


61 NAME OF AUDITOR 62 4U31TOFi SlaUhTcl7E AND DATE 
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Foreign Establishment Audit Checklist 

Dr. Nader hfemarian i‘ Z N - S I - E A L C I - ~ O C L V E N TAU;T 
- -

---- -. -- - -- -- -

Place an X I n  t h e  Audrt Resul ts  b lock  t o  r n d i c a t e  n o n c o m p l i a n c e  wrth r e q u l r e r n e n t s .  Use 0 i f  n o t  app l~cab le .  
Part A -Sanitation Standard Operating Procedures (SSOP) AUC t Part D - Continued 

Basic Requirements iles~tr 
--. .- - - -. .---- ..-- - -

Written SSOP 
-... ..-.-...--- --.- .. ~-

8. Records docume?:r,g mplementa:ion. 
- - .. -

9 Signed and dated SSOP by m-si te or overall authority 

Sanitation Standard Operating Procedures ( ~ S O P )  
Ongoing Requirements-- -..---

10 Implementation of SSOP's, includng monitoring of implementation 
---- -. .- -. 

11 Maintenance and evaluation of the effectiveness of SSOP's 
~ 

12 Corrective action when the SSCPs have faied to prevent direct 
product contarninatim or aduiteration. 

13 Daly records document item 10, 11 and 12above 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems --- --Basic Requirements 

14 Developed a i d  ~mplementeda written HACCP plan 

15 Contents of the HACCP s t  the f w d  safety hazards 
criticd control paqts critical limits pocedures mrrecbve actions 

16 Records documentirg impkmentatlon and monitonng of the 
HACCP plan 

17 The HACCP plan is sgned and oated by the responsible 
establishment indivdual 

Hazard Analysis and Critical ~ o n t r o l ~ o i n t  
(HACCP) Systems -Ongoing Requirements 

18 Monibring of YACCP plan 
-- -. -.- . .... --

19. Verification and vaidation of HACCP plan. 
. 

-

Part E -Other Requirements 

36 Export 
- .-

x 37 m p o n  I 

38 Establ~shmentGrounds and Pest Control 

39 Establishment Construction!Maintenance 

40 Light 

41 Ventilation 

42. Plumbing and Sewage 

43 Water Supply 

44. Dressing RmrnsILavatories 

45 Equipment and Utensils 
- - ---

16 Sani tav Operations 
--

17--..-- Employee Hygiene 
I x 
I 

. 18 Condemned Product Control 

20 Corrective action written in HACCP plan 

21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements 
I 

22 Records documenting f i e  written HACCP plan monitoriq of the 19 Government Staffing
critical c o n t o  p i n t s  dates and tmes  d specific event occurrenes I 

Part C - ~ c o n o m i c ~ ~ o l e s o m e n e s s  50 Daily lnspect im Coverage
I 

23 Labeling - R o d ~ c tStandards I 
-- - 51 Enforcement X 

24 Labeiilg - Net Weights 
52 Humane Handling

25 General Labeling 

26 Fin Prod StandardslBoneiess (DefectsIAQLIPcrk Skinshloisture) 53 Animal Identification 

Part D - Sampling 
Generic E. co l i  Testing 54 Ante M o r t a r  lnspzction 

-..------ .- --- -- - -- -.- --- .-

27 Written Procedures j5 Post M o r t a r  Inspection 

28 Sample ColiectioniAnalysis ---- --

Part G - Other Regulatory Oversight Requirements
29 Records 

Salmonella Performance Standards - Basic Requirements 5 Europan Community Drectives 

30 Correct~veAct ons i7 M a W y  Review 

22 Wrb!en Assurance 



Establishment 'iL-3-8-EEG .\ud~t date 0 1  19 3001 Slaughrer Processing 

I 1  Carcasses n i t h  dressing defects on the trim line were in direct contact with each other (9CFR part 116.11). 
Establishment took appropriate corrective actions to comply with regulation 316.15. 

17 5 1 Production line emplo). ees did not remo\ e or change thelr M orhing clothing before or after using restrooms 
(9CFR part 3 16.5 (a)}. 

E l  NAME OF AUDITOR 62 W3ITOF: SIChATURE AND DiTE  

\adz: Ilemarlan. DL711 
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Foreign Establishment Audit Checklist 

Place an X I n  the A u d l t  Resul ts block to  ~ n d ~ c a t enoncornpl~ancew l t h  r e q u l r e m e n t s .  Use 0 i f  no t  appl~cable.  
Part A - Sanitabon Standard Operating Procedures (SSOP) ~ , d. Part DL ~ ~ n % i e d  A& t 

Basic Requirements Resui!: Economic Sampling Resu ts 
A-.--A .-- --- - -- - - ----- -- -- -- --

7. Written SSOP 33 Scnedulec Sanple n 
.-. ...... -. . -- - -.-

Records documentng inpiementation 34 Speces Tes t~ng 
-~ ~ ~- -- ---- -- - -

9. S~gned and dated SSOi? by m-si te or overall authori!y 35 Residue 
.------ -- . -- -- - .. ---p 


-. 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing..-.. -Requirements - .- -

10 Implementation of SSOP's, includrng monitoring of mplemen:ation 36 E x ~ o r t  
-. -- --- .. - -- -- - -

11. Maintenance and evaluation of the effecbveness of SSOPs 37 Import 
- A-

12. Corrective ac!ion when ~ ~ ~ S S O P Shave faied to prevent direct 
38. Establishment Grounds and Pest Control 

product contamlnatlm or aouiteraton. 

13. Daly w o r d s  document i k m  10, 11 and 12above X 39 Establishment Construct~onIMaintenance 
---.- -- -- --

Part B - Hazard Analysis and Critical Control 40 Light 

Point (HACCP) Systems - Basic Requirements 
-.-- - 41. Ventilation 

14. Developed and implemented a written HACCP plan 

15 Contents of the HACCP 1st the f m d  safety hazards 0 42. Plumbing and Sewage 
a i t l cd  conuo pants crltlcal limlts pocedures mrrecbve actions .- -- --

16 Records documenting ~mpiementat~on and monitoring of the 0 43 Water Supply 

HACCP plan 
-- - 44. Dressing Rmmsl iavator ies 

17 The HACCP plan is sgned and dated by tne responsible 0 
establ~shmen: lndtvdual 45. Equipment and Utensils 

Hazard Analysis and crit ical Control Point 
(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 

18 Monibnng of HACCP plan. 0 47 Employee Hygiene 

19 Verlficahon and valication of HACCP plan 0 
48 Condemned Product Control ~ 

20. Corrective actlon written In HACCP plan 0 

21. Reassessed adequacy of the HACCP plan D Part F - Inspection Requirements 
I 

22 Records documenting the wrltten HACCP plan monitorrg of the 0 49 Government Staffing 
critical conbol p i n t s  dates and tmes  c i  specific event occurrenzes 

Part C - Economic I ~ o l e s o m e n e s s  50 Daily n s p e c t l m  Coverage 
-........
 . -

23 Labeling - Roduct Standards 
-- 51 Enforcement X 


-..... --... -...----- .- -24 Labdlng - Nd Weights 

25 General Labeling 
52 Humane Handling 0 

26 Fin Prod StandardsIBoneless (Defects A Q U P a k  Skinshloisture) 0 53. Animal ldent i f~cat~on 0 

Part D -Sampling 
Generic E. coli Testing I 

54 Ante Mortem Inspection 0 
---- .- - -- -- --

27 Written Droceoures 0 55 Post M o r t m  Inspection 0 
28 Sample Co lbc t~on /Ana lys~s  0 -

Part G - Other Regulatory Oversight Requirements 
29. Records 0 

Salmonella Wrfomrance Standards - Basic Requirements 
5.5 Europan Cornrnuniry Duectives 

30. Corrective A c t o r s  0 57 M a ~ t h l y  Review 
...... .-- -...... - -- -.. 

5 8 31 Ressessment  0 
---- - .~ . . . ~ ~  ~p
.....~- .... ... ......... 


5932 VJrtter Assurarce 0 

FSIS- 5OCO-6 (04/04,'20C2) 
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Establishnent UL-505- EEG A\udit Date: 01 IS 2001 Cold Storage F a c i l i ~  

1 5 1 The establishment records did not document all three parts of the cor rec t i~e  actions ~especiall\  to prelenr recurrsnce) 
for SSOP def ciencies (9CFR part 116.15). 

-

", NAME OF AUDITOR I 62 ALIDITDF: SlGVi-,TUFIE AND DATE 

Sade: .\lernar:an.D \ I I  I 

-. ~ -



-
.- Ministry of Agrcu l tu re ,  Nature and Food Quality 
m w> LI 

Ministry o f  Agriculture, 

Nature and Food Quality 

Directie Voedings- en 

Veterinaire 

Aangelegenheden 

Afdeling Veterinair Handel  

en Controle 

Bezu~denhoutseweg73 

Postal Address: 20401 

2500 EK Den Haag 

Telephone: 070-3786868 

Fax: 070-3786141 

Telegram Address: Landvis 

www.rninlnv.nl  

United States Depactment cf Agriculture 
Food Safety and Inspection Service 
Director International Equivalencestaff 
Office of International Affairs 
dr, SalIy W h i a  
Washington D L  20520 landbouw, n a t u u r  en 
U.S.A. voedseIkwal i tei t  

Yourletter of ydur rgference ,our reference date 

Aug. rZ,2004 YD o4.28481AV 24-og-zoo4 

re extenslon no. enclosures 

Comments on FSlS draft audit report 0031-70-3784778 
fax: 001-202- 
6904040 

Dear Dr. White, 

Thank you for your Mr. McDermott's letter of 12 August 2003. 
I am pleased to  present my views on the draft final audit report, following an on-site meat 
inspection audit carried out by FSlS inspectcrs from 7 April to 6 May 2004. 
in the final meeting it was agreed that we could give our comments within 60 days after 
receipt of the draft report. 

I was glad to find the positive impression of the final meeting reflected in  the report and 
in  your letter. These are my remarks: 

It i s  clear that our meat inspection system has convinced the audit team of the 
quality, the internationally accepted standards and the guaranteed safe 
production of meat in  the Netherlands. 
Palpation of the mesenteric Lymph nodes i n  de US approved establishments i s  
become mandatory since end 2003. In order to apply this inspection proceeding 
consciously the inspection points have been modified as well as the handbooks of 
the slaughterhouse. This new system works satisfactorily. 
During the audit there were some pigs found where the mandibularic Lymph 
nodes were not cut. This single fault was solved immediately. I would like to clarify 
that this incident has no relation to the point about the palpation of the 
mesenteric lymph nodes and should be corrected i n  the final report. 
We have found the remarks made by the FSlS inspectors during their visit very 
helpful. They were made i n  a constructive manner, which was also much 
appreciated by the representatives of the meat establishments. 
Training of national inspection service for livestock and meat staff working i n  US 
approved establishments is taking place on a permanent basis. 
We have received within 30 days notification of the corrective actions, which were 
taken place during of after the audit from the estabiishments as from the regional 
national inspection service for livestock and meat offices. 

rrod.031 LNV 



Date Reference Following page 

24-09-2004 VD 04.28481AV 2 

Dear Dr. White, I once again wish t o  express my positive feelings regarding your letter and 
the draft report and hope that the above remarks can be included i n  the f inal report. 

Yours sincerely, 
Dep. CHIEF V E T E ~ I ~ YOFFICER, 

dr. M .B.M W nsflp
" 
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